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ABSTRACTED-PUB-NO: JP 51057858A 
BASIC-ABSTRACT: 

Method for prepg. lactic acid bacteria drinks comprises inoculating and culturing seed stock 
mushrooms in a medium, forming mycelium without forming fruit body, extracting formed myceliu 
without sepg. it from the medium and adding the obtd. extract to lactic acid bacteria drinks 
during or after their mfr. 

The method of extracting the mycelium of mushroom stock comprises mixing the mixt . of myceliu 
and culture medium obtd. with a similar amt . of ag. alcohol soln., standing the mixt. for 10- 
hrs . and extracting it slowly at 60-80 degrees C with refluxing. By adding effective 
ingredients of mushrooms, sharp sourness of lactic acid bacteria drinks can be reduced and 
their taste can be improved. The ingredients also promote growth of lactic acid bacteria. Tas 
specific to mushrooms is imparted to the drinks, and anti-tumour effect of the ingredients of 
mushrooms can be obtd. 
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